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THE SEMI-WIEKL_: TRIBUNE,

NORTH PLATTE, NEBRABKA,
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A VILLAGE ON THE BOSPORUS . :

Crandillf, a village on ' the Aslatie gide of the Bosporus, used as u resldeniial quarter by British subjects.

"ADIEU” 15 TABOOED

“God Punish England,” Is Now
German’s Good-Day.

-

French Farewell Gives Way to Hate-
Revealing Curgse—Few Outward
Signs of Great War—Blame
for Americans.

By OBWALD F, SCHUETTE.
Correspondent of thae Chicago News.
Berlln, Germany.~—In Cologne the

other day 1 found that the tabooed
“adlen"—which Is French—ia belng re-
placed by "God punish England." The
newspapers are combating this “fare-
well curse,” but it 18 terrible to note
how deeply rooted It has becume. To
hear such words from a white-haired
motherly woman as you bld her good-
by leaves a scar in the memory. And
such hatred must leave a scar on the
nation that clierlshes it. But, then,
this war will leave muny secars, not
only here but throughout the world.

Into Cologne, while 1 was there,
came a gray-bearded Bavarian profes-
sor. He wae driving & supply wagon.
His son was an officer In another regl-
ment. By the magie power of influ-
ence he had been able to get himself
enrolled ns a private! He threw a
vivid light also on the German batred
of England.

"My only prayer,” he sald, “is that
God will grant me three weeks in Eng-
land. Then I am ready to dle.”

Does it sound blasphemous? Well,
you must remember that these people
are all under a terrific strain, It is
cruel to judge them harshly in thoe
calmpness of an  American home.
Everywhere I find this same hatred.
For the French there |ls nothing but
sympathy; for the Russians pity. But
for the Hnglish—almost every German
I have talked to has glven utterance
to this hate,

When you go hack to your hoted for
dinner and the first four women who
entgr the dinlng room are in deepest
mourning it all comes home to you
with choking heart throbs. Now they
add a new and bitter complaint, 1t {s
hard to Hsten If you are an Amerlean,
They tell you that the war would be
over If only Ameriea dld not sell arms
and ammunition to the enemles of
Germany. Nor is it easy to answer
with & statement about the strict
right of neutral states to sell whatever
and to whomever they ploase—espe-
clally If the one to whom you speak
is & mother—or was the mother—of a
son who sleeps with an American bul-
let in his heart. :

It is & great tragic drama, this strug-
Ele of & nation for its life. Yet the
outward signs of war are few, There
are soldiers in the sireets. But so
there were in peace. Bome of them
are wounded, but the number you see
i8 so slight that it demonstrates noth-
ing.

As far a8 the people themselves are
concerned there 18 no sign to show
that the nation is battllng for its life,
The theaters bave marked no decrense
in attendance. All the great opern
houses of Germany are fillled as be-
fore.

Travel 1s as great as ever. Tralus In
avery diroction are filled as heavily s
they wére In Umes of pence,

“SBometimes I think the people of
Germany do not realize enough that
we really are st war,” sald the editor
of one of the most lmportant German
newspapers,
to conserve our bread supplles will re-
mind them of it.”

But once you begin Lo meet people
in thelr homes, away from the more
formal etiguette of casual street intro-
ductions, you find soon enough that
Germany realizes It is struggling
for ite national lfe. There Is hardly a
family that has not helped to pay the
terrible price. Father, or son, or
brother, or husband, or cousin, or af-
flanced, lles dead In the flelds of
France or Helglum or Russia.

Ends Life a Human Torch.

Toledo~The body of Mra. Agnes
Yoder, twenty-five, wite of Edward
Yoder, o lay preacher of Milford,
Mich, wua found in & bathroom In a
~ home for girls. All the clothing was
burned off and the fleah cooked. The
coroner found that Mrs. Yoder haa
committed sulelde by salurating her

“Maybe the new orders

MAN, 85, IS CUTTING TEETH

Lincle Peter Han Four New Molars,
Which Appear on Birthday
Celebration.
Ban  TFrancisco.—There's an
song that runs something like this:

old

Gearge, dear, Cleorge, dear,
Da you love me 1rue?
George, dear, George, dear,
I'm certain that you de,
FPleago get up and lght the fre.
Turn the gos a Httle higher,
Run apd tell your Aunt Mariar—
Baby's got a tooth.

They were singing thig recently at
the Marin county almshouse—and
thera’s not a baby in the place, It
wae all over Uncle Peter T. Hansen,
who wae celebrating his elghty-fifth
birthday and who had been feeling
poorly of late, For three or four days
he was In bed, suffering from a high
fever,

They thought it
Unele Peter.

Thero was a consultation between
County Physlelan J. H, Kuser and Dr.
Wald J, Stone, Something had to be
done, Finally the seat of trouble was
found in Uncle Peter's mouth,

Uncle Peter had four nice new mo-
lars, two upper and two lower and—
what luck!—opposite eath other.

Uncle Peter ate chicken that night
for his dinner. And he was Just as
proud of his new Ivorles as was the
baby's mother In the song.

REAL “OUTDOOR GIRL"

was all up with

Ruth Shepley I8 n dyed-inthe-wool
outdoor girl, “She is fond of horses
and Is a daring equestrienne, She
loves dogs and everybody who loves
her dogs. As a driver of a racing au-
tomobile she ia a charming feminine
daredevil,

DIVER WINS IN LIFE FIGHT

By Great Strength Frees Hand From
Monster Suction Pipe and Sig:
nals Attendants.

Laporte, Ind.—George Culbert of
Michigan Clty, professional diver, em-
ployed in the digging of the new wells
in the Kankukee river for Laporte's
auxiliary water supply, had a thrilling
experience while in 45 feet of water.
One of his hands became caught in
the monster suction pipe, holding him
fast 50 that he was unable to reach his
life line and give the signal to the

men above,

For ten minutes he was helpless,
while those above continued to pump
atr to him, but finally by superhuman
efforis he was able to pull his hand
out of his rubber glove aud then, be-
fore the onrushing water could over
come him, he jJerked the life line and
was holsted to the top.

Culbert was none the worse for his
experience, although it was some Ume

. &lothing with coal ofl and igniting ft,

before he wae able to resume his work.

EOWERY 15 ORDERLY

New York Thoroughfare Not as
Black as Painted,

For One Man Who Would Irsuit a
Lone Woman, a Hundred Would
Fight for Her—Is Port of
Missing Men.

New York.—"There ig unearly nas
mueh erime committed in Fifth avenue
every day In the week as there I8 In
the much-abused Bowery," says Fa-
ther Willlam J. Rafter, in charge of
the Holy Name mission in the Bowery
“A  ludy could start from Cooper
equare and walk on one slde of the
Bowery down to Park row and back

ngain on the other slde and there
wouldn't be one slurring remark
pagsed regarding her. 1f any man

dared there would be a hundred ready
to fight him.

“In the mind of the average citizen
the name ‘Bowery’ is one of evil re
pute—the recognized  habitat ol
brazen vice and unfetlerad erime. He
believes that no one lives within its
crime-gteeped precincts except the
peedatory and murderous denizens of
the underworld. To hifmh it is8 the
Bowery of fiction,

“How vastly diferent is the poor
old Bowery today. Its  character
may be summed up In three words—
‘poor but respectable.
considered, It I8 one of the maln
arteries of the city’'s downtown traffie,
Across It at every block the Hast side
poure its teeming thousands into the
Broadway business district. 1t {3
practically the Broadway of the East
flde. On both sides it is lined with
retall stores of every description. By
night it is llghted by store and sireet
lamps, and during the day the slde-
witlks are crowded with people. 1is
people—and there are as many as
25,000 of them-—are mostly honest,
harmlese, law-abiding men. Poor?
Yes, Many of them would be abso-
lutely homeless were [t not for the
cheap lodging-houses where for ten or
fifteen cents one may oblain shelter
for the night. It {8 the Mecoa of the
poor and unfortunate. We have many
college graduates within our midst,
and most of them come from good
homes.

“There ig scarcely a town or city In
the country which has not at least one
representative on this thoroughfare,
Indeed the Bowery belongs to the
whole world. There Is no better
place to look for a missing man, Only
the other day two young girls came
to me seeking to learn the -where-
abouts of their father, whom they
hadn't seen in years. | expected the
man to call about six o'clock, for it so
happened that he was one of my spe-
clal charges. It was scarcely five,
fo they went to a small restanrant
near to have a bite to ent, Searcely
were theoy seated when the door
opened and in eame thelr father with
a shovel over his arm. 1 had helped
him to save some money from his
small wages and ha vow is an Inde
pendent, upright man,

“Few of our men are drunkards,
though 1t Is the common bellel that
habitues of the Bowery spend every
penny they get on liguor. Our men
do not drink. On the contrary, when
they have a little money they pay
back what they owe or save it for a
ralny day "

DOG PHONES IN FIRE ALARM

“Central” Calls Department in Wiscon
sin City and Man's Life
Is Saved.

Oshikosh, Wis~—"Number, please.’
sald ecentral at four o'clock the othe:
morning. "Woof, woof, woof," was the
answeér., Then there came a banging
at the subscriber's end of the local
telaphone line. A longdrawn howl
more barking, nnd then sllence. Cen
tral was surprised at such an early
ciall, though Fred Peters' collle has
been tmught to bark over the phone.
The dog's anties worried hol® but she
called through the phone “"Good old
Prince.”

The dog barked and howled again
The hello girl, vonvineed there wan
trouble, called
which arrived In time to find the Pe
tera attio In flames, with Pelers near

Iy unconsclous from smoke.

Physiecally |

the fire department,
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GOOD THINGS FOR THE TABLE.

Asparagus  (canned), it earefully
gteamed and served with a rich white
sauce on buttered toast,

L) i# n most appetizing dish.
(™ The asparagus may be
P' ot porved in a ring of red
or green pepper, or one

of orange and lemon, to
n make the dish more at-
Lrnetive in appearance,
Peag With Mint.—Re-
move peas from the can,
drain and pour over two
quarts of cold water. Put them in &
snucepan, add a teaspoonful of sugar
and half & teaspoonful of 2alt, let boll

two minutes. Draln and add to the
following sauce: Melt three table-
spoonfuls of butter, add three of

Hour and stir until well blended, then
pour on gradually a cupful of milk;
when bolling add a teaspoonful of fine-
Iy chopped mint, a dash of salt and

pepper. Serve In small cases made of
broead.
Rice With Cheese Sauce.—Pul

bolled rice in layers into a buttered
baking dish. Cover each layer with
the following sauce: Melt three table-
spoonfuls of butter, add three of flour
and, when well mixed, one and a half
cupfulg of rich milk. When smooth,
add a half cupful of good flavored
cheese which has been grated, a few
dashes of pepper and salt to season,
Maistened Sponge Cake~—When a
sponge cake is n little dry steam it
and serve it with the following sauce:
Cream a half cupful of butter with one
cupful of brown sugar, add four table-
spoonfuls of cream, a little at a time
to prevent separation, then add two
tablespoonfuls of chopped - pecan
ments, two tablespoonfuls of dates and
# hal? teaspoonful of lemon extract.
Prune lce Cream.—Let a cupful ot
prunes sonk In water to cover over
night. Cook in the same water untfl
tender, remove the stones apd put the
pulp through a strainer. Add a cup-
ful of sugar, four tablespoonfuls of
lemon juice, a pinch of salt and one
and a quarter cupfuls of heavy cream,
whipped. ¥Freeze and serve garnighed
with nut meats. Thin cream may be
used with the juice of two oranges in-
slead of the heavy cream, making an-
f],her and pleasing variety,

Be still snd heart, and cense replning:

B\‘hIl:ll the clouds the wun's still sliin-
ni.

Thy lot Is the common lot of all,

Into each lfe some rain must fall,

Home days must be dark and drenry.

—Longfellow.

CHOICE DISHES FOR OCCASIONS.

This Is the tlme of vear when fish

and eggs are often served, as many

are conforming to the

rules of Lent. Fish is a

good substitute for meat,

and is wunot in most

o places an expensive lfood.

Baked Mackerel.—Take

u two or three-pound fish,

fresh, if obtainable. It

not, freshen the salt fish

by soaking skin side up in a pan of

water; often long soaking may be nee-

esgary. Place in a baking pan, add &

amall amount of water and put into

the oven to cook. After the water

has evaporated add rich milk or thin

cream and bake until the cream is

nearly absorbed, leaving enough for a
sauce Lo gerve with the fish.

Calves Brains and Eggs.—RBrains
are a most dainty dish to serve, If
carefully cooked. Put a tablespoon-
ful of butter in & sauce pan, put in
the brains and cook until thoroughly
done, add four benrten eggs, season-
ingn, stir until-the eggs are cooked
and serve as one does serambled eges.
In this way & lew eggs will serve sev-
eral people.

The following Is a dainly dessert
to serve if eggs are plentiful:

Walnut Souffle.—Beat six egg volks,
add a cupful of sugar and one cup-
ful of finely chopped walnut meats.
Deat the whites of the eggs until
stiff and fold into the mixture. Put
lnto a well buttered bmking dish and
bake until the mixture is firm. Set
the dish in hot water while baking.
Serve with eream.

Veal S8teak.—Cut inch squares of
veal, dip In seasoned flour and bhrown
in a little hot water. Removae the veal
and add more flour and fat; when
smooth add a cupful of water and a
tablespoonful of tomato, strained. Put
in the steak, cover and set back to
“e¢ook slowly for half an hour

(heese should be served in some
form almost daily as it is a concen-
trated, wholesome and nutritious
food.

For Damp Cellars.

When dampness in a cellar or base-
ment becomes objectionable it may be
removed by anhydrous caleium chlor
{de. One pound of the salt Is sufi-
clent for a large cellar. It may be
placed In old tin cans. The molsture
absorbed from the alr collects in the
cang.” This, however, is not poured
awny, but Is evaporated on a strong
fira, and may then be uged again. Un-
slacked lime 18 best sulted to exter
minate mold. It ig blown, in the shape
of & fine powder, Into the crevices and
on the walls, which must be damp.

SAVORY, BATISFYING DISHES.

Perhaps the following dislies may
prove a welcome chinnge to tempt the
nppetite;

Creamed Finnan Had
die With Rice.~Coolk a
tablespoonful of chopped
onion, one tablespoonful
ench of red and green
pepper, with a quarter ol
a capful of butter, five
minutes, Add four table
spoonfuls of flour, mixed
with a teaspoonful ol
salt, a hall teaspoonful of paprika and
a few grains of cayenne, stir until well
blended, then pour on gradually one
cupful each of thin cream and milk
Bring to the bolling polnt and cook
three minutes. Reserve a half capful
and to the remainder add 1% eupfuls
of flaked fish, agaln heat and heap in
the center of a hot platter surrounded
by a molded border of rice. Pour
arcund the reserved sauce and garnish
with par‘s]ey,

Deviled Oysters.—Clean, drain and
slightly chop one pint of oysters. Melt
one-fourth of a cupful of butter, add
a fourth of a cupful of flour and stir
until well blended; then pour on grad-
ually two-thirds eupful of milk. Bring
to (he bolling point and add the yolk
of an egg, alightly beaten, one-half tea-
apoonful of finely chopped parsley,
one-half teaspoonful of salt and a few
dashes of cayenne, one teaspoonful of
lemon juice, then add the oysters and
bring to the boiling polnt. Arrange

deep shells In a dripplng pan, butter
them

and fill with the mixture,
sprinkle with buttered cracker erumbs
and bake until the crumbs are

browned.

Hot Potato Salad.—(ook six medium
sized potatoes in the'r jackets in salt-
ed water. Cool, remove the skins and
cut In thin slices, Cover the bottom
of a buttered baking dish with the
potalo and sprinkle with a half cupful
of finely cut celary, two tablespoontuls
of chopped parsley, salt and pepper.
Mix two tablespoonfuls each of tarra-
gon and clder vinegar, add four table-
spoonfuls of olive oll, and a slice of
lemon cut a third of an ineh (hick.
Bring slowly to the bolling point, re.
move the lemon, pour over the pota-
toes and let stand in the oven until
thoroughly hot. Serve hot.

A COLLECTION OF GOOD RECIPES.
As there are hundreds of ways ‘of
preparing potatoes and we get very
. tired-of the few ways to
which most cooks con-
fine themselves a new
combination will be wel-
comed.

Baked Eggs in Pota-
toes.—Cook enough pota-
toes to make two cup-
fuls when forced through
a ricer. Add iwo tablespoonfuls of
butter, onethird of a cupful of rich
milk, and one-half teaspoonful of salt.
Heat vigorously two minutes and add
one and a half tablespoonfuls of
canned pimento put through a fine
sleve. Deat until well blended. Pile
in & buttered, shallow dish and make
as many cavitiea ag one has eggs to
serve. Drop an egg In each cavity and
bake in a moderate oven until the eggs
are set. Sprinkle with salt and bits
of butter befere serving.

Apple Dumplings.—When a good fla:
vored, firm apple Is used the follow-
Ing method of making dumplings {e
most satisfactory: Make a rich bak:
ing powder biscuit dough, roll it out
to half an inch thick, eut In squares
large enough to wrap an apple well,
CUore and peel the apple and put In
center of the square of dough, pinch
the corners and place the apples in
a steamer to steam or they may be
baked In the oven. Sprinkle with
grated cheese and serve with sugar
and cream,

Delicious little tarts may be made
from left-over strips of pastry.. Place
chopped raising and nuts on small
squares, sprinkle with cold water and
lemon juice, pinch the corners togeth-
or and place them in a hot oven to
bake.

Denver Cream.—Scald one and a
fourth cupfuls of milk, Deat two egg
yolks slightly and add two tablespoon-
fuls of sugar and = dash of salt. Add
the milk mixture gradually to the egg
mixture and stir conatantly until thick,
then add one and a fourth tablespoon-
fuls of gelatin, soaked in a fourth
of a cupful of cold water ten min-
utes. Strain and add the beaten
whites of the eggs. Set the pan con-
talning the mixture in a pan of lce wa-
ter, stirring until it begins to thick-
en, then add a pint of whipped cream.
Three tablespoonfuls of powdered
sugar and vanilla to-flavor

No Idle Gossip.

“There’'s one thing 1 can say,” said

Mrs. Waggles, “and that is that | nev.
er indulge In ldle gossip”

“No,” replled Migs Cayenne. “You

must be given credit for industry in
whatever you undertake.”

Determined Curiosity,

“There's no use of inves‘igating
that official He hasn't doue any-
thing."

“Let's Investigate him and nscer-

tain how he dares draw a salary with.

out dolng anywning”

Three Pictures 1
from God’s
Album

Py REV B. . SUTCLIFFE
Amittant Superintendent of Nen, Moody Bible
lostitute, Chicago

FOLETII D DI DETDE DD

TEXT—=Abram dwelled In the Jand of
Canann, and Lot dwelled In the citien of
the pluin, and pitched his tent towurdm
Sodon, But the men of Sodom wers
witked nnd sinners before the Lord ex-
ceodingly. —~Qee. 18:12, 13

Someone has said that the Old Tes-
tament s God's pleture gallery where
he has glven ue
in pleture form
the doctrines apd

truths he deval
ops In the New
Testament, Our

text has three of
these plclures, in
which three
clasges of persond
are described —
Abram, Lot and
the men of Sodom,
Living for Self.

Taking these In
reverse order, we
can see how the
men of Sodom
illustrate n Iarge
number of people
They are those whose under-

today.
lying principle might be termed liv.

ing for self alone. They do not care
for real religion, but are occupied en-
tirely with the things of time and
sense, What they will eat today or
what they will wear tomorrow is to
them vastly more Important than how
they will stand before God in the
future. Their effort is concerned with
this life nlone, and they live and work
and play as though there were no such
thing as eternity and no such person
as God. They come to the end llke
the man who told himself he could re-
tire from business becausge he ™ had
much goods lzld up for many years
and he could now afford to enjoy the
fruits of his toil and eat, drink and
be merry. But he had lald up all his
goods on the earth; they were not
taken from him, but he was taken
from them, and it is no wonder the
Lord says he was a fool. 'The class
under consideration are not neces-
sarily bad people, for usually they are
tolerant of religion, as the people of
Sodom did not mind having Lot in
their midst., But the religion that
Lot bad was not very insistent. When

‘it would threaten to interfere with

business or with pleasure it must not
be heard. It was time then to laugh it
out of court as a sort of fable, and
when it became person:! Lot was to
Living for Self and God.

The second picture Is that of Lot, In
whom the half-and-half Christian s
easily seen. This man illustrates
those who seem to have, as the under-
lying principle of life, the idea of llv-
ing for self and for God too. They at-
tempt to serve two masters, and, fail-
ing to serve elther, come to the end
with nothing to show for their labor.
They trust their own vislon and live
by sight and not by falth, Lot looked
on the well-watered plain and, as far
as he could see, it was the very thing
he ought to have, the very thing that
was best for him., But, as God saw,
it wae the very thing he ought not to
have, the thing.that was worst for _
him. He hazarded everything he had
or hoped to have—himself, his family,
his property—on what he could see
with his own eyes, when he might
have chosen what God could see. He.
trusted himself rather than God and
the results were inevitable. He lost
what (God would have given htm and
he lost the enjoyment the men of
Sodom had: for all the time he was
there his righteous soul was vexed.
He was neither out and out for self
nor out and out for God. He had tried
to live for God and self, he had tried
to serve two masters and to get both
the wealth of Sodom and the wealtly
of God. But he ended with awful dis-
aster, losing his property, his testl-
mony, bis family—all that he had.

Living for God,

The last picture Is that In which
the “out-and-out” Christian is seen in
Abram. The underlylng principle of
his life seems to be that be bhad made
up his mind to serve God alone, He
was far from being a perfect man. He
made many mistakes and even com-
mlited some sins. But underneath he
was living for God, He had learned
“thou shalt bave no other God before
me” and his life was governed by
this principle. He recognized that he
could serve only onc master with any
hope of success and he chose to have
the Lord as that one Master. What
he was and had and hoped to be be
longed to that Master to do with as
the Master desired, Where he was
to be and go depended on that Mas
ter's direction, He would not lean to
his own understanding nor judge by
the sight of his eyes nor walk by his
own wisdom. He would gladly taks
the seeming second best from God, be-
Heving that whatever appearances
might say, they could not tell the
whole truth.

The men of Sodom lived for self
alone and lost themselves and all they
had: Lot lived for sell and God and
lost all he had of peace or power or
property; Abram lived for God aloue
and, while he was not a perfect man,
there was given to him the peace of
God and power [(or God and posses.
glons from God. *“Choose ye this day
whom ye will serve™

There {8 no death. What seems so
i~ a transition.—Longfellaw
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